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N° 5078 


COMPLETE SPECIFICATION. 
A Chocolate Biscuit. , 

We, Ricuarp Capsury and Grorce Capbury, trading as Cadbury 
Brothers, of Bournville, near Birmingham, Cocoa and Chocolate Manufacturers, 
do hereby declare the nature of this invention, and in what manner the same is 
to be performed, to be particularly described and ascertained in and by the following 
statement :— 

The object of our invention is to produce what we term a “chocolate biscuit.” 

The chocolate biscuits constructed in accordance with our present invention 
consist of one, two or more biscuits surrounded by chocolate, which, whilst possessing 
all the nourishing and food sustaining properties of ordinary biscuits are very 
palatable and will serve as a very nourishing and tempting article of diet for 
travellers, invalids and others. 

In order that the nature of ow: invention may be the better understood we have 
appended the accompanying drawing illustrative of one of our chocolate biscuits, 
partly in section. 

A is the chocolate portion which surrounds or envelopes the biscuits B, and, if 
desired, is formed on its exterior surface with any suitable fancy ornamentation or 
decoration. 

It will be seen that in the arrangement shown the chocolate biscuit assumes the 
form of a rectangular tablet, the dimensions we prefer to adopt for biscuits of this 
shape being half an inch thick, two inches wide, and three inches and a half long. 
We however do not confine ourselves to any particular shape and size, nor to the 
number and arrangement of biscuits embedded within the chocolate. 

We are aware that prior to the date of our present invention biscuits containing 
the cocoa bean as the principal constituent part—after being ground and mixed 
with the other ingredients in the usual manner to form the biscuit—have already 
been manufactured, and we therefore make no claim in respect of the admixture or 
incorporation of said cocoa bean, when ground, with the biscuit. 


Having now particularly described and ascertained the nature of our said inven- 
tion, and in what manner the same is to be performed, we declare that what we 
claim is :-— 


First—A. chocolate biscuit constructed substantially as herein set forth and 
shown. : 

Second—In a: chocolate biscuit the employment of a surrounding cover or 
envelope A of chocolate containing a layer or layers of biscwit B substantially as 
and for the purposes specified. 

Dated this 19th day of March 1891. 


JAMES STEVENSON, 
Gray’s Inn Chambers, 20, High Holborn, W.C., Agent for Applicants. 
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